THE CANNING TRADE 


THE BUSINESS JOURNAL OF THE 
CANNING AND ALLIED INDUSTRIES 


Published Every Monday Since 1878 


OFFICIAL NUCLEAR EXPLOSION REPORT CONFIRMS 
SAFETY OF CANNED FOODS FOR EMERGENCY USE 


Canned foods are safe for the public 
in the event of atomic attack, it is dis- 
closed in an official illustrated report of 
the May 1955 atomic tests of canned 
foods, now available at the Office of 
Technical Services, U. S. Department of 
Commerce. Entitled “Project 32.2—Ef- 
fects of Nuclear Explosions on Canned 
Foods,” the report, cleared by the Atomic 
Energy Commission and approvei by the 
Federal Civil Defense Administration and 
the Food and Drug Administration, ‘re- 
views the tests made May 5, 1955, when 
a bomb half again as powerful as that 
dropped on Hiroshima was exploded, with 
more than 25,000 samples of different 
canned products in tin and glass packages 
exposed to the blast. Issuance of the 
official report of the canned foods tests 
has awaited the completion of long-range 
feeding tests of the exposed foods of 
laboratory animals. 


The report discloses that canned foods 
in unbroken tin or glass containers are 
suitable for immediate use when located 
in shelters or other structures effective 
in protecting persons against lethal 
radiation or blast effects, and states that 
“their induced radioactivity is not at a 
dangerous level” and that “any container 
failure is readily discernible.” It also 
states that “canned foods that might be 
recoverable critically exposed 
areas within the zone of complete de- 
struction could be pressed into emergency 
service after three or four days.” No 
significant losses in nutrient values oc- 
curred, and no harmful effects were ob- 
served in monkeys, rats, and dogs fed 
immediately and for long periods on the 
critically exposed canned foods, the re- 
port finds. 


The National Canners Association has 
stated in various releases that “the re- 
sults of the atomic explosion on canned 
foods in tin and glass should be com- 
forting to the public, since they demon- 
strate that canned foods are a safe and 
protective form of food for use by the 
armed forces or civilian population under 
this new form of warfare.” The 25,000 
samples of canned foods tested repre- 


sented the 60 products of greatest public 


consumption. They were furnished by 150 
canner-members of N.C.A. and covered 
the range of can and jar sizes. The test 
in 1955 was preceded by a full year of 
planning by a committee of scientists 
drawn from the ranks of N.C.A., the Can 
Manufacturers Institute and the Glass 
Container Manufacturers Institute. 


Exposures in shelves and cabinets of 
kitchens and basements of a number of 
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different types of test houses, in under- 
ground and above-ground emergency 
shelters, and in mobile trailers were used 
to cover all storage conditions. 


The placement of samples at the 18 
different exposure locations, and the 
checking and testing after the blast were 
handled by technologists from the trade 
groups under general supervision of the 
Food and Drug Administration. 


The published report says that storage 
by householders of their emergency 
supply of canned foods is preferable in 
basements rather than kitchens and that 
in any case the storage area should not 
be in a direct line with windows or doors, 
and that the shelving should be closed 
rather than open. In the tests at Nevada 
damage found was caused by crushing 
and perforations from flying debris, 
principally window panes and _ door 
frames. 


At a quarter mile from Ground Zero 
(the point of explosion) where struc- 
tures were demolished, there was obvious 
destruction of some containers and radia- 
tion was induced in the foods and con- 
tainers. The report states “If unopened 
containers show considerable activity 
when monitored after an explosion, they 
should not be discarded. Container radio- 
activity has no bearing on the suitability 
of food for use. The container should 
be brushed, wiped or washed to remove 
fall-out material and opened so that the 
contents can be monitored. Very active 
containers, in many instances, will con- 
tain food that is entirely safe. Visual 
indications of extreme exposure are 
sharp, crushing deformations of cans or 
coloration of glass jars.” 


Report WT-1212 deals fully with the 
canned foods tests in its 90 pages of illu- 
strated text. It cites the objectives; 
enumerates the types, amounts and dif- 
ferent exposure conditions of the canned 
foods tested; and lists the canning firms 
that donated samples for testing. More 
than 30 illustrations are used, many of 
them depicting the “before and after” 
situations of the different tests in various 
types of tests residential and commercial 
type buildings. The bulk of the text 
matter is contained in important Chapter 
4 which discusses the results of the 
various tests, and a concluding Summary 
chapter presents the significant high- 
lights of these. 


Copies of Report WT-1212 are availa- 
ble at the Office of Technical Services, 
U. S. Department of Commerce, Wash- 
ington 25, D. C., for 50 cents each. 


VOLUME 80, NUMBER ‘oY 


N.C.A. INFORMATION DIVISION 
GIVES AN ACCOUNT OF ITS 
STEWARDSHIP 


One of the most impressive pieces of 
printed material to reach our desk in a 
long time” (and there are literally 
thousands of them) is the report of the 
National Canners Association Informa- 
tion Division on its activities during 1955 
and 1956. The Division, headed up by 
Nelson H. Budd, has issued a 12 page 
brochure outlineing these activities. Each 
page carries a background of samples of 
clippings from magazines and news- 
papers, magazine covers, newspaper 
mastheads, and Radio and TV call letters. 
The report recapitulates the following 
activities during the 2 year period; 164 
Press releases; 61 Radio-TV releases; 34 
Radio-TV interviews; 45 articles, exhibits, 
scripts, speeches; 111 publications pro- 
duced; 259 writers assisted; 65 broad- 
casters assisted; 40 speakers and exhibi- 
tors assisted, and 29 other NCA publica- 
tions assisted. 


The continuous work of assistance to 
writers, editors, publishers, and broad- 
casters is illustrated and described as 
well as the newspaper, Radio-TV release 
work in which the division engages. 
These are prepared, the report states, 
“to convey to the public the aspects of the 
industry and its production that will 
create a favorable public reaction. These 
activities highlighted the services to the 
consumer; the value of canned foods in 
emergencies; the scientific basis of 
canning; the high retention of nutrients; 
the quality-control factors; the economic 
importance: of canning; its contribution 
to agricultural welfare, and other public 
service messages about the industry.” 


Records of total circulation figures and 
listening audiences showed a grand total 
of 663,508,068 readers and listeners re- 
ceiving these publicity messages. 

One section of the brochure pictures 
and lists the publications the Division 
is annually responsible for, such as the 
“Information Letter,” Films about the 
Canning Industry, The Canning Industry, 
Convention Room Directory and Conven- 
tion Programs. Another section shows 
the covers of the various publications of 
other NCA Divisions which receive edi- 
torial and production assistance from the 
Information Division, including the 
numerous films, kits, reprints, merchan- 
dising and publicity folders issued under 
the Consumer and Trade Relations Pro- 
gram, not to mention the “Canners Direc- 
tory” and many thousands of requests for 
information from other sources. 

So much of the work of the Informa- 
tion Division consists of service to public 
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FROZEN FOODS 


1957 FROZEN ASPARAGUS PACK 


July 31, 1957—A study just concluded 
by the National Association of Frozen 
Food Packers indicates the 1957 pack of 
frozen asparagus to be 30,110,519 pounds. 
This is 20% less than last year’s all-time 
high of 37,674,003 pounds, but equals 
the average annual production for the 
past five years. 


Regional production was much the 
same as that of 1956, but differed some- 
what from previous years. The pack in 
the East and South was down about 17% 
from last year, while that of the Mid- 
west remained about the same. The pack 
in the West was also down about 17%, 
most of the decrease being in California. 
The West continued to account for better 
than 60% of total production. 


Pack distribution by container size 
showed little change from the pattern 
of previous years—70% in retail and 
30% in institutional packages. This does 
represent a slight gain in retail sizes. 
Following the trend of recent years, 
institutional containers other than 2'%- 
pound have become almost extinct. The 
10 ounce package continues to be the 
vastly popular retail size, with some 
increase in use of the 9-ounce noted. 


TOTAL UNITED STATES PACK 

Pounds 
18,321,209 
18,422,240 
2,309,199 
..23,561,803 
.25,460,043 


25,779,827 

28,669,350 
1956 37,674,003 
1957 


FROZEN SPRING SPINACH PACK 


According to a study just completed by 
the National Association of Frozen Food 
Packers, the 1957 spring pack of frozen 
spinach was 74,808,622 pounds. This is 
8% less than last year’s all-time high 
of 81,442, 535 pounds, but 18% greater 
than the average annual production for 
the past five years—and becomes the sec- 
ond highest pack on record. 


Regional production followed the 
traditional pattern—roughtly one-third 
in the East and South and two-thirds in 
the West. This year Western production 
was actually somewhat greater than in 
1956, but could not offset the 22% de- 
cline in the East and South. 


Production in institutional size con- 
tainers—chiefly the 242-pound package— 
rose to nearly one-third of the total. The 
normal pattern of retail production was 
overturned this year. The 10-ounce pack- 
age emerged as a four-to-one favorite 
over the traditiona] 12-ounce package, 


€ 


This represents the sudden culmination 
of a long observed trend, however. 


TOTAL UNITED STATES SPRING PACK 


Year Pounds 
1948 19,460,909 
1949 37,348,572 
1950 28,335,195 
1951 54,807,043 
1952 58,286,756 
1953 66,887,069 
1954 43,198,061 
1955 66,889,957 
1956 81,442,535 
1957 74,808,822 


TEST OF RAIL CARS 
TRANSPORTING 
FROZEN FOODS 


Differences in refrigerating capacities 
of mechanically refrigerated railroad 
cars cause wide variations in time needed 
to precool cars before shipping frozen 
foods in them. Packaged frozen corn 
was shipped in two types of mechanically 
refrigerated cars and one standard 
water-ice and salt refrigerated car from 
Waseca, Minn., to Jersey City, N. J., in 
tests conducted by Marketing Research 
Div. of USDA’s Agri. Marketing Service. 
One of cars with mechanical refrigera- 
tion required about 7 hours and the other 
16 hours to reduce temperatures to 0° F. 
No precooling test was made on car cooled 
by ice and salt. During loading, tempera- 
ture of corn shipped in ice and salt car 
increased from 0 degrees F to average 
of 14.6 degrees, marketing researchers 
found. Refrigerating system absorbed 
only little of heat gained during loading, 
and at destination average temperature 
of corn in ice and salt car was 14.3 de- 
grees. Temperatures in both mechanical 
cars were below 0° upon arrival at de- 
stination, indicating refrigeration sys- 
tems had ample capacity and were capa- 
ble of maintaining temperatures, mar- 
keting researchers say. Free copy of “A 
Performance Test of Refrigerated Rail 
Cars Transporting Frozen Foods,” Mktg. 
Research Rpt. No. 182, can be obtained 
from Office of Information, USDA, Wash. 
25, De C. 


FROZEN GRAPE JUICE GRADES 


The U. S. Department of Agriculture 
July 30 issued the first U. S. Standards 
for Grades of Frozen Concentrated 
Sweetened Grape Juice, effective Novem- 
ber 1, 1957. The standards apply to 
frozen concentrated sweetened grape 
juice prepared either from Concord type 
grapes of the Labrusca species, or from 
a blend of not less than one-half Concord 
type grapes with other varieties of 
grapes. They specify that not less than 
50 percent of total solids of the finished 
concentrate for each type, shall be de- 
rived from grapes. 

The standards provide for classifying 
the product “U. S. Grade A” or “U. S. 
Fancy,” “U. S. Grade B” or “U. S. 


Choice,” and “Substandard.” The quality 


is determined by scoring on the basis of 
color, defects, and flavor. The product 
must also mix properly into grape juice 
beverage, 


FROZEN CHERRY GRADES 


Revision of U. S. Standards for Grades 
of Frozen Sweet Cherries is propsed by 
USDA. Revision, if made effective, will 
supersede standards in effect since 1946. 
Changes provide for two styles, “Pitted” 
and “Unpitted,” eliminating style previ- 
ously designated “Unpitted and Un- 
stemmed.” Provision is made for wider 
color range in respective grade classifica- 
tions. Defects would be more clearly 
defined and tolerances provided on count 
basis. Grades in proposed revision are 
same as in current standards. 


CANNED SQUASH GRADES 

The U. S. Department of Agriculture 
July 30 issued the first U. S. Standards 
of Grades of Canned Summer-Type 
Squash, effective September 3, 1957. 

Canned summer-type squash is pre- 
pared from young squash of the summer- 
type varieties. At this stage of maturity 
the seeds are not fully developed and the 
whole squash is used for processing the 
canned vegetable. Processors report an 
increase in demand for the product and 
have requested grade standards to assist 
them in packing and marketing a high 
quality product. 

The standards provide for classifying 
the product as “ U. S. Grade A” or “U.S. 
Fancy,” “U. S. Grade C” or “U. S. 
Standard,” and “Substandard.” The 
quality is determined by evaluating color, 
defects, and character in addition to con- 
sidering flavor requirements. 


U.S.D.A. FRESH PRODUCE 
INSPECTION 


The U. S. Department of Agriculture 
announced July 30 that it has inaugu- 
rated a continuous inspection service for 
fresh fruits and vegetables. 

This new service, designed as an aid 
to merchandizing fresh produce, will 
make it possible for shippers to use the 
continuous inspection mark on their con- 
tainers, provided that U. S. grade is also 
indicated on the package. 

Continuous inspection will be pro- 
vided at shipping points and at terminal 
markets. It will give the shipper and 
prepacker a closer quality control and a 
better aid in packing any specfic grade 
or grades than does the regular Federal 
or Federal-State inspection service which 
has been widely used for many years. 

Requirements for obtaining continuous 
inspection service include USDA ap- 
proval of plant, operating equipment and 
procedures, and sanitary facilities. The 
applicant must sign a contract which 
specifies the cost and conditions under 
which the service will be provided. 

Rules governing use of the service are 
set forth in a recent revision of “Regu- 
lations Governing the Inspection and 
Certification of Fresh Fruits and Vegeta- 
bles and Other Products.” Copies of the 
regulations may be obtained from the 
Director, Fruit and Vegetable Division, 
Agricultural Marketing Service, U. S. 
Department of Agriculture, Washington 
26, D. C. 
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“Happy 


SALES & PROMOTION 


CANCO “SHOWS” HOME 
ECONOMICS MATERIALS 


Ten pieces of illustrated printed ma- 
terial available from American Can 
Company for the use of home economists 
and teachers were exhibited at the re- 
cent convention of the American Home 
Economics Association in St. Louis. 

The newest items included in the dis- 
play were a manual for institutional 
buyers on the purchase and use of 


canned foods, and a set of attractively 


designed labels, for classroom use, show- 
ing can sizes, weight and cup capacity, 
and foods commonly packed in _ the 
various sizes. The labels will be ready 


for distribution in the late summer or ° 


fall. 

Other material in the exhibit included 
a canned food handbook, a Canco news- 
letter, a booklet on canned foods and 
special diet, two recipe books in color, 
and two recipe leaflets. Attending the 
convention as representatives of Canco 
were Edalene Stohr, director of home 
economics, and Elizabeth Heldt and Alice 
Cronk, Canco home economists. 


TOPS FOR BOTTOMS UP 


With bartenders in leading restaurants 
discovering apple juice as the popular 
new mixer, Processed Apples Institute; 
Inc. has published, “Tops for Bottoms 
Up,” an accordion style leaflet featuring 
thirteen of the most popular drinks. 


“Happy Apple” Cocktail and Rum 
Apple,” introduced by Jack 
Kavanaugh, head bartender for Toots 
Shor, a leading New York restaurant, 


_were followed by Apple Fashion, Apple 


,Knocker and Apple Tree. To meet the 
demand for copies of the “recipes,” P.A.I. 


published the leaflet. 


“Happy Apple” Cocktail and Steeple 


_ Jack were selected as featured drinks to 
_ be served at the cocktail parties given by 
Processed Apples Institute during its 


Sixth Annual Meeting held at The Green- 


brier, White Sulphur Springs, West Vir- 
ginia. 

Apple juice, as a mixer, adds the uni- 
versally popular apple flavor to apple 
jack, vodka, rum and wines. For a tall 
drink, Steeple Jack combines apple juice 
with apple jack and soda. Jack Kava- 
naugh’s “Happy Apple” Cocktail calls for 
apple juice with vodka, lime and sugar. 

Laird & Company, distillers of apple 
jack, in a tie-in with Processed Apples 
Institute, is supporting the apple juice- 
mixer promotion with trade press re- 
leases and other activities directed to 
bars and restaurants throughout the 
country. 

While publicity and promotion plans 
have not been completed, “Tops for Bot- 
toms Up” has been distributed to food 
editors of newspapers, syndicates and 


Newly designed jar is being used by 
Crosse & Blackwell Co., Baltimore, Md. 
for the packaging of their famous line 
of quality preserves. Container which is 
streamlined has diamond-studded design 
at heel. Product has national distribu- 
tion through brokers and distributors in 
retail outlets. New jar was designed and 
is manufactured by Owen-Illinois Glass 
Company, Toledo 1, Ohio; closure by 
White Cap Co., Chicago; and label by 
Gamse Lithographing Co., Inc., Balti- 
more. 


PROMOTION BY THE CARTFULL— 
Carnation Company’s “Fluffy Fruit Pie” 
promotion offers retailers a cartful of 
profit opportunities, says lovely Jean 
Moorhead. Eleven high-markup items are 
featured in this merchandising event 
supported by a full-scale advertising 
drive. 

In addition to Carnation evaporated 
milk, Gold Medal flour, and Spry shorten- 
ing, the promotion highlights maraschino 
cherries, crushed pineapple, pineapple 
juice, fruit gelatin, prune juice, grape 
juice, applesauce, apricot nectar, apple 
juice, and fresh, frozen or canned orange © 
and lemon juice. 


magazises, as well as other leaders in the 
food field. In addition to the 13 drink 
recipes, the leaflet features 23 “new and 
different snacks, toothpick tidbits and 
dips” to serve with drinks. All call for 
either apple sauce or apple slices in com- 
bination with a,variety of cheeses, meats 
and fruits with appropriate spices and 
seasonings. Illustrated with drawings of 
“Happy Apple,” (P.A.I.’s registered serv- 
ice mark) in festive mood, single copies 
of the leaflet are available to bartenders 
and restauranteurs writing to Processed 
Apples Institute, Inc., 30 East 40th 
Street, New York 16, N. Y. 


TOPCO MULTI-PACKAGES—Topco Associates of Chicago is 
now multi-packaging its “Food Club” frozen orange juice in a 
handy 6-pack carrier. The new carton is produced at the Elkhart, 
Ind., plant of the Gair Boxboard and Folding Carton Division of 
Continental Can Company. The compact carrier answers the con- 
sumer’s preference for buying a half-dozen cans at once, and 
eliminates handling the icy surfaces of one or more individual 
cans. The design pictures the canned product on the top and 
side panels of the carrier against a background of stripes. 
Printed bright orange to focus attention and tie-in with the 
contents, the carrier can be easily arranged in attractive mass 


displays. 
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New 


Personals 


CONVENTION CRUISE 


This morning, Thursday August 8, a 
very beautiful brochure reached our desk 
inviting members of the Tri-State Pack- 
ers Association to hold their Spring Meet- 
ing aboard a luxury liner on a 5 day 
cruise to Bermuda and return. The folder 
of course fully describes the magnificant 
liner “Queen of Bermuda” the accom- 
modations offered and the pleasures to be 
enjoyed on the cruise. The itinerary calls 
for leaving New York on Saturday, 
March 1, returning on Thursday, March 6, 
with convention sessions held envoyage. 
Members of the Tri-State Packers As- 
sociation of course received the folder 
and questionnaire for indicating their 
interest in such a cruise. We shall see 
what we shall see! 


Donn Searl Food Inc. canning plant at 
Middletown Indiana, a well equipped 
plant but idle for the past several years, 
will be sold by the Sheriff of Henry 
County in front of the Court House in 
New Castle, Indiana on Saturday Aug. 24 
at 11:00 A.M. Central Daylight Time. 


Berger Foods Company, St. Louis, Mis- 
souri, is making an approximate 2000 
square foot addition to its Central Lake, 
Michigan plant, which will permit a daily 
production of 8,000 cases of quart jars 
of fresh packed pickles. The new addi- 
tion will house a 100 ft. pasteurizer, 
which is to be ready for this year’s fresh 
pack. A new vacuum lug style capper by 
Crown Cork & Seal Compay is being in- 
stalled, a 5 brush German made pickle 
washing machine and new conveyors. The 
firm packs a complete line of pickles and 
relishes under “Berger,” “Cardinal” and 
“Maralee” labels, or buyer’s labels. 
Archie Berger heads the firm as presi- 
dent, while Carl Schwartz is general 
manager. The company expects to in- 
crease the number of brokers in the north 
central area to handle the added volume. 


Southern State Canning Co., Fort 
Valley, Ga., has added a new line for 


sliced peaches in heavy syrup in No. 303. 


cans. A new item this year is spiced 
peaches in No. 2% cans packed in heavy 
syrup. 


National Food Distributors Associa- 
tion—The 30th Annual Convention of 
NFDA to be held at the Sherman Hotel 
in Chicago, August 12 to 15, will feature 
supermarket selling, institutional food 
distributing costs, and modern food 
product packaging. The package and 
merchandising panel session will be held 
on Monday morning, August 12; the 
institutional workship on Tuesday morn- 
ing, August 13; with the distributors 
workshop on Wednesday morning, Aug- 
ust 14. 


International Salt Company has opened 
a district sales office in Memphis, Tenn., 
under the direction of John H. Talley, 
district sales manager, who will be re- 
sponsible for the territory covering all 
Arkansas, approximately the northern 
half of Mississippi and the western half 
of Tennessee. The new Memphis office is 
under the company’s Southern Sales Divi- 
sion which has offices in New Orleans. 
The address of the new office is 3355 
Poplar Avenue Bldg., Memphis 11, Tenn. 


King Pharr Canning Operations with 
general offices in Cullman, Alabama, 
announces that Virgil Powers, formerly 
of Birmingham, Ala., and with widé ex- 
perience in the food and allied industry 
has accepted a position as Assistant 
Sales Manager beginning July 1. Mr. 
Powers has been engaged in the Broker- 
age business in Montgomery, Ala. and 
was for a time with the Crown Cork & 
Seal Co. He will assist W. W. McPhillips 
Vice President and Sales Director in the 
handling of sales and promotion for the 
general line of canned foods offered by 
the company. 


National Can Corporation has an- 
nounced the appointment of C. H. Farrar 
as assistant plant manager of the Balti- 
more plant. Mr. Farrar was previously 
a divisional supervisor of manufacturing 
for American Can Company in Chicago. 
In the 26 years with American Can he 
held a wide range of positions concerned 
with production, quality control, methods 
operations and special projects and super- 
vised plants in Trenton, N. J. and Fort 
Smith, Ark. He was plant manager of 
factories in Terre Haute, Ind., and New 
Orleans, La. In Baltimore he will serve 
under plant manager Sil R. Hiner. 
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Eastern Canners Incorporated, Glen- 
side, Pennsylvania — Dill Wattis, Jr., 
President has announced that effective 
Aug. 1, Vernon S. Crawford, former 
President of D. E. Foote & Co., Ince., 
Baltimore, Maryland, assumed the posi- 
tion of General Manager of Eastern 
Canners Incorporated, Brokers and fac- 
tors in Canned Foods. 


Brooks Foods Inc., Collinsville, Illinois, 
have added a family size, 1 pound 7 oz. 
bottle of catsup to their product line. 
Although relatively new in the catsup 
industry tests indicate that this size 
package will be widely accepted by the 
consumer trade, the company claims. 


Hawaiian Pineapple Company — Wil- 
liam M. Bush, vice-president and treas- 
urer of Castle & Cooke, Ltd. of Hono- 
lulu, and associated with the firm since 
1926, has been elected a director of the 
Dole Hawaiian Pineapple Company suc- 
ceeding C. J. Henderson, who is resigning 
for reasons of health, ending 18 years of 
service on the Dole board. 


National-American Who. Gro. Assn.— 
Robert L. Montgomery, Jr., President has 
announced that Rudolph L. Treuenfels 
has been appointed executive Vice Presi- 
dent and Secretary, effective September 1, 
succeeding Ralph B. Johnson who will 
join the H. J. Heinz Co., Pittsburgh as 
Assistant to the Vice President of Mar- 
keting on that date. For the past 7 years 
Mr. Treuenfels has served as marketing 
counsel on the Association staff, more 
recently with the title of Vice-President. 
He has been active during this time in 
every phase of headquarters administra- 
tion. He also served as general manager 
of the 50th anniversary convention held 
in Chicago in 1956 and was program 
chairman for the 51 annual convention 
held in the same city earlier this year. 


Mead-Atlanta Paper Company—H. E. 
Whitaker, Chairman of the Board of the 
Mead Corporation has announced that the 


name of the Atlanta Paper Company, 


Atlanta, Ga., has been changed to Mead- 
Atlanta Paper Company and the name of 
the Jackson Box Co., Cincinnati, Ohio, 
has been changed to Mead Containers, 
Inc. Both Companies are wholly owned 
subsidiaries of the Mead Corporation. 
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H. J. Heinz Company will complete its 
new research and quality control center 
at the Pittsburgh headquarters late in 
1957. This eight-story steel frame, air 
conditioned building of modern design, 
with exterior walls of glass with alumi- 
num mullions will provide office and 
laboratory facilities for research, quality 
control and engineering, with an adjacent 
pilot plant for experimental and develop- 
ment work. The building will also house 
the executive offices and purchasing divi- 
sion. The company has completed a new 
manufacturing building at Tracy, Cali- 
fornia, which completes the consolidation 
of the Berkeley and Tracy manufacturing 
operations. Contracts have been let for 
the completion of manufacturing facili- 
ties totaling 125,000 square feet and the 
remodeling of warehouse space of 180,- 
000 square feet, and office facilities of 
approximately 35,000 square feet in the 
modernization program at the Holland, 
Michigan plant, scheduled for completion 
in 1959. Another modernization program 
is under way at the Muscatine, Iowa 
plant. The first phase of the program, 
which has added or replaces some 200,000 
square feet of manufacturing and ware- 
housing floor space, has been completed. 
The second phase scheduled for com- 
pletion in 1958, will include a new build- 
ing to provide 113,000 square feet of 
warehouse space. The third phase of 
the program is now in the planning stage. 


Owens Illinois Glass Company, new 
plant at Atlanta, Ga., the first glass 
container plant in Georgia, and the 
largest in the Southeast, began produc- 
tion of glass jars and bottles late in July. 
A second furnace is now under construc- 
tion and is scheduled to start production 
late this year. The official opening of 
the plant will be held in early 1958 after 
both furnaces are in full operation. 
Harold Ottesen is manager of the new 
plant. 


Owens Illinois Glass Company—Robert 
E. Graham recently elected Vice-Presi- 
dent has been named General Manager 
of the company’s Glass Container Divi- 
sion, East. Since 1955, Mr. Graham has 
been manager of the Glass Container 
sales office in New York. In his new 
position he will be responsible to C. G. 
Bensinger, President of the Glass Con- 
tainer Division, for management of sales 
and operations east of the Rocky Moun- 
tains. These include sales branches in 
38 cities and 10 glass container manu- 
‘acturing plants in Illinois, Indiana, 
Texas, W. Virginia, Pennsylvania, New 
fersey and Georgia. Under Mr. Ben- 
singer’s direction other operations of the 
alass Container Division will continue to 
ve carried on under H. S. Wade, Vice- 
resident and General Manager of the 
Pacific Coast Division with headquarters 
in San Francisco, and George S. Babcock 
Vice-President and General Manager of 
‘he Closure and Plastics Division whose 
offices are in Toledo. 
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Continental Can Company — The Vice- 
President’s Cup, awarded annually to the 
Paper Container Division district with 
the outstanding sales record of the year, 
was presented for 1956 to the Dallas, 
Texas sales office. The award was made 
to M. W. Ashby, district sales manager, 
by R. S. Long, Division sales manager of 
the general line, at a recent meeting of 
the southwestern district held in Dallas. 
At the same meeting, Mr. Long pre- 
sented the Harry A. Kirk award for the 
outstanding general line salesman of the 
Paper Container Division to N. M. Skin- 
ner also of the Dallas office. Tied with 
Mr. Skinner for this award was M. H. 
Capps to whom the presentation was 
made by John T. Todd, manager of West- 
ern Division sales, with headquarters at 
Los Angeles. The award was established 
in memory of the late Harry A. Kirk, 
former general sales manager of Con- 
tinental’s Paper Container Division. 


Western Oregon Packing Corp., Cor- 
vallis, Oregon, has appointed H. K. Beall 
& Company, Chicago Food Brokers, ex- 
clusive representative for Metropolitan 
Chicago. 


SMUCKERS. 


Two-tone labels which are expected to 
add a rainbow of color have been adopted 
by the J. M. Smucker Co., of Orrville, 
Ohio, for its complete line of old fash- 
ioned preserves and jellies. Grape or 
dark fruit items will carry a pastel pink 
triangle marking as shown at the right 
in the photograph. Red or yellow fruit 
items will bear a pastel yellow marking 
as shown at the left. Officials of Smuck- 
ers say the new labels also carry a larger, 
easier-to-read brand name and flavor 
identification, with the fruit reproduced 
larger and in full color. The label im- 
provements are expected to make it 
easier for the housewife to find her favor- 
ite variety at the grocery. New labels 
are supplied by the Fuller Label & Box 
Co., Pittsburgh, Pa. Owens-Illinois Glass 
Company, manufactures the glass jars, 
and Closures are by White Cap Company. 


Folke K. Floden is retiring from active 
service as head of the Modesto, Calif. 
plant of the Campbell Soup Co., but will 
continue as a consultant on the California 
operations of this firm. 


American Can Company—Cecil F. 
Dawson and Craig Moore have been 
elected directors of the American Can 
Company, according to announcement by 
William C. Stolk, president. Both men 
were directors of the Dixie Cup Company, 
recently acquired by Canco. 


American Sugar Refining Co., has ap- 
pointed the Kerr Green Brokerage Co., 
Oklahoma City Food Brokers representa- 
tives in that area. 


CANNED POULTRY 


Poultry used in canning and other 
processed foods in June totaled 18,185,000 
pounds, compared with 16,091,000 pounds 
in June last year. The quantity con- 
sisted of 14,814,000 pounds of chickens, 
3,341,000 pounds of turkey, and 30,000 
pounds of other poultry. The quantity of 
poultry used in canning and other pro- 
cessed foods during the first 6 months of 
1957 totaled 104,089,000 pounds compared 
with 97,832,000 during the same period 
last year—an increase of 6 percent. 


NORTHWEST ASSOCIATION 
NAMES SCHOLARSHIP WINNER 


Charles F. Cook, a student in Food 
Technology at Oregon State College, was 
named the winner of the Northwest 
Canners and Freezers Association Third 
Annual Scholarship Award, it was an- 
nounced by Arthur Reiling, President, at 
the Association’s Summer Membership 
Meeting at the Inglewood Country Club, 
Seattle, Washington August 2. 


Charles, who was selected as the out- 
standing junior student major in Food 
Technology at Oregon State, will receive 
a scholarship award of $100 at the begin- 
ning of his senior year and will have his 
name inscribed on a plaque that is on 
permanent display in the Food Tech- 
nology Building. His selection was made 
by a committee representing students and 
faculty on the basis of scholarship, 
personality and interest in food pro- 
cessing. 


Cook’s home is in Sidney, Australia. 
He is a member of Beta Theta Phi social 
fraternity, is Senior Class Treasurer at 
OSC and has participated in_ inter- 
collegiate tennis matches. He is spending 
the summer working in the Plant Re- 
search Division of Armour & Company in 
Chicago, Illionis. Following completion 
of his undergraduate studies at Oregon 
State College, he plans to continue in 
graduate work in Food Technology. 
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AGRICULTURE 


WEATHER & CROPS 


CROP REPORTS 


TRI-STATES, August 7, 1957—Pre- 
cipitation was spotty with locally heavy 
amounts in the Frostburg, Baltimore and 
Salisbury districts. Many sections par- 
ticularly in Southern Maryland and the 
Eastern Shore received no rain or only 
very light amounts. Temperatures ranged 
from the upper 80’s to lows in the upper 
50’s. 


Prospects for late planted sweet corn 
could still be substantially improved by 
immediate rains, especially in the im- 
portant producing counties in the north- 
east quarter of Maryland and Delaware. 
Drought damage to tomatoes has been 
severe especially in the southern half of 
the Eastern Shore peninsula. Here in 
some fields vines have already lost the 
last of their blossoms. Fruit is extremely 
small and in some sections blossom end 
rot is unusually serious. Early snap bean 
harvest on the shore is finished. Yields 
were way off and some fields were 
abandoned entirely. The quality of this 
crop was far below normal. 


EASTON, MARYLAND, August 3— 
Drought has caused poorest corn crop in 
our history. Another week without rain 
and our season will be about over. We 
will pack only about 10 percent of last 
years total. It was so dry at planting 
time we did not plant any lima beans 
this year. 


FEDERALSBURG, MARYLAND, 
August 5—Very short crop of tomatoes 
due to extreme dry and hot weather. We 
will have not more than 25 percent of a 
crop. 


MARYLAND, August 6—Ten Mary- 
land counties have been recommended by 
the Maryland State Disaster Committee 
as drought disaster areas and Governor 
McKeldin has been requested to seek 
Federal action to provide help in view 
of the serious drought conditions. The 
counties designated are Caroline, Dor- 
chester, Kent, Queen Annes, Somerset, 
Talbot, Wicomico and Worcester of the 
Eastern Shore and Calvert and Charles 
counties of Southern Maryland. Other 
counties in critical condition, although 
not yet declared disaster counties, in- 
clude the rest of Southern Maryland and 
Cecil, Montgomery and Washington. 


TRENTON, NEW JERSEY, August 
5—No cloud seeding to produce rain will 
be done on a statewide basis in New 
Jersey this year. This decision was made. 
after farm leaders, the State Farmers 
Home Administration Committee, and the 
State USDA Disaster Committee met 
with Secretary of Agriculture Phillip 
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Alampi Friday, to consider the advisa- 
bility of cloud seeding and to take other 
steps to find relief for New Jersey 
farmers who have suffered heavy crop 
losses from the current drought, one of 
the most severe ever experienced in the 
State. The concensus was that it was too 
late this year for rain, natural or arti- 
ficial, to be of any benefit. A request is 
being sent to U. S. Secretary of Agricul- 
ture Ezra Taft Benson, asking that New 
Jersey be declared a “disaster area” and 
that emergency loans be made available 
to New Jersey farmers whose crops have 
suffered extensive damage due to the 
prolonged drought. 


SOUTHERN PENNSYLVANIA, Aug- 
ust 1—All vegetable crops in this area 
have suffered from the extreme lack of 
moisture and high temperatures during 
the last months. Scattered showers on 
July 21 were of some help to about one- 
fourth to one-third of our acreage. Our 
pack of Wax and Green Beans will be 
completed in another two weeks. The 
yield is approximately 60 percent of 
normal due to the above mentioned con- 
ditions. The quality of our pack has 
been very good due to having our own 
acreage. Picking labor is plentiful due to 
short bean crop in this area—so we have 
been in position to harvest all of our 
beans at the right time to assure a 
major or fancy pack. Also, we have been 
purchasing fancy beans from Northern 
Pennsylvania and New York State to try 
to complete a normal pack. Sweet Corn 
has definitely been hurt and we must have 
good soaking rains quickly if we are to 
harvest 50 to 60% of last years yield. 
Packing started ten days ago (earliest 
starting time in history of our plant) 
and #10 Fancy Corn is very much in 
demand and our present production is 
being shipped off-line. Lima Beans and 
Tomatoes have also been hurt by adverse 
growing conditions. Immediate rains are 
needed for these crops to insure at least 
a 75% of normal yield. 


NEW YORK, August 1—Scattered 
showers during the past week helped 
many crops in the State, but some areas 
still report dry conditions which are be- 
ginning to affect crops. Generally speak- 
ing however, crops still continue to look 
very good up to now. This could change 
unless we get a good rain in areas which 
are now in need of moisture. Bean de- 
liveries have been heavy this past week 
and all plants are now operating pretty 
much at capacity. Quality has been very 
good and processors hope to have a good 
run. R.S.P. Cherry harvesting is one- 
half to two-thirds finished with deliveries 
holding up to expectations. 


THE CANNING TRADE 


INDIANA, July 31—Weather condi- 
tions during the past week have generally 
been ideal. A few scattered light rains 
were received in some areas. Tempera- 
tures have generally been moderately 
high with a great deal of humidity. 
Tomatoes: What is left of this crop con- 
tinues to grow satisfactorily with in- 
creased attention to spraying. Some areas 
are experiencing a rather high blossom 
drop. The corn remaining after the water 
damage has started to show some sign 
of improvement. The crop generally, 
however, will be far below normal. 


SELLERSBURG, INDIANA, August 
5—Tomatoes 50% below last year, good 
quality however. 


WARREN, INDIANA, August 1—Con- | 


tracted 450 acres of tomatoes. Abandoned 
or never planted 155 acres due to exces- 
sive rainfall. Balanced planted 295 acres. 


Prospects are for about 50 percent of | 
1956 tonnage. Crop will be late and less | 


of Fancy Grade. Roots are shallow, fruit 


set small and irregular. Believe Indiana | 


total is much like ours about 50% of last 
year. Cost per case will be up con- 
siderably due to less quality, less volume 
and increases in production costs. 


BALTIMORE, OHIO, July 31—Tomato 
acreage about the same as last year. Had 
some water damage, expect about 10 ton 
yield. Will start packing the last week 
in August. 


WISCONSIN, August 2—With a few 
plants in the state still packing peas, the 
pack of green and wax beans has come 
on rapidly, and Wisconsin bean plants 
have been operating at capacity this 
week. At present the bean crop in the 
state is reported to be slightly above 
normal. Reported yields on machine- 
picked green beans range from 2400 to 
3000 pounds per acre, and wax beans 
slightly less. On peas, considerable 
variation in yields of late sweets is re- 
ported with some plants finding yields 
tapering off. Although some were both 
higher and lower, most reports received 
this week were between 2000 and 3000 


pounds per acre. Sweet corn canning is | 


now expected to start in the state about 
August 10 or 12, with a dozen or more 
plants expecting to be packing corn by 
August 15. Extimates of the Wisconsin 
crop range from 90% of normal to 110%. 
Stalks are short and early corn is un- 
even in some areas. 


WISCONSIN, August 3—Pea packing 
operations will be completed in the north- 
ern territory this week. Bean packing 
now in full swing yields and quality 
holding up well. Weather conditions 
favorable in all areas. The corn pack 
will be getting under way August &. 
Early planted fields indicate average yield 
with good ear fill. Due to spotty recent 
rains some areas show signs of moisture 
deficiency. Late planted corn is still a 
question because of light or uneven 
stands. 
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ROCKFORD, WISCONSIN, August 5 
—Sweet Corn near normal which means 
less tonnage per acre than 1956. Need 
rain badly in our area and if not received 
immediately could cut tonnage to below 
normal. 35% of acreage planted late 
which puts this into frost danger period. 
Beet crop about normal but tonnage will 
be down quite an amount due to heavy 
seeding per acre with intentions of pack- 
ing the short items of whole beets. Ex- 
pect 35% less tonnage from the same 
acreage. Carrot crop is normal and 
expect normal pack depending on 
adequate moisture. 


VALDERS, WISCONSIN, August 5— 
We pack peas only. Finished pack August 
2, about the same as 1956. 


1957 SWEET CORN ACREAGE 


The following report by the National 
Canners Association Division of Statistics 
for the 1957 planted acreage of white and 
golden sweet corn for canning is based on 
actual reports from all canners known to 
be packing corn in 1957, including esti- 
mates for three canners not reporting. 
This report covers only white and golden 
sweet corn for canning and does not 


include acreage planted for freezing or 
other forms of processing. The report 
does not give recognition to acreage 
abandoned. 


The white sweet corn acreage is not 
shown separately by state because of the 
small number of canners planting this 
season. In the East the white corn acre- 
age amounted to 4,455 acres and in the 
Midwest and West to 24,404 acres; mak- 
ing a U. S. total of 28,859 acres planted 
to white corn. 


1957 SWEET CORN FOR CANNING 
August 2, 1957 


State 1957 Acreage 1956 Acreage 
EAST Acres Acres 
Maine, Vt. & N. H. ........ 5,448 6,619 
New York . . 18,851 13,175 
Maryland ..... 22,143 24,786 
Pennsylvania . « 9,488 11,431 
Other Eastern States ... 3,516 3,456 
MIDWEST 
Ohio 8,184 
Indiana 20,590 
Illinois ..... 60,480 
Wisconsin . 115,085 
Minnesota ... 83,933 
Iowa & Nebraska 23,371 
Other Midwestern States 7,024 
WEST 
Western States 27,884 
406,018 


U. S. TOTAL 


States included in “Other States’’ are as follows: 
East: Virginia and Delaware. Midwest: Arkansas, 
Louisiana, Michigan, Oklahoma, Tennessee and 
Texas. West: Colorado, Idaho, Montana, Oregon, 
Utah, Washington and Wyoming. 


PUMPKIN AND SQUASH 
ACERAGE 


The following summary by N.C.A. 
Division of Statistics shows the acreage 
contracted by canners who canned 98 per- 
cent of the pack in 1956. No attempt has 
been made to estimate the contracted 
acreage of those few not reporting for 
either year, nor has any estimate been 
included for open market acreage. In 
addition to the contracted acreage above, 
canners reported intentions to buy 5,843 
tons on the open market. . 


With a carryover from the previous 
year of 395,879 actual cases and a 1956 
pack of 4,217,323, the total supply for the 
1956-1957 season was 4,613,202 actual 
cases. The stock report as of July 1, 1957 
showed 1,356,991 actual cases on hand. 


1957 PUMPKIN AND SQUASH PLANTED 
ACREAGE CONTRACTED FOR CANNING 


August 2, 1957 


1956 1957 

—Acres Contracted— 
East 3,198 2,138 
West _. 2,616 2,105 


States included in the above geographic areas are 
as follows: East: Maine, New York, Delaware, 
New Jersey, Pennsylvania. Midwest: Ohio, 
Indiana, Michigan, Illinois, Iowa, Minnesota, 
Wisconsin. West: California, Colorado, Montana, 
Utah, Idaho, Oregon. 


HANDLING 
GERKINS 
OR 


| KOSHERS 


THE EVEN-FLO REGULATOR 
FEEDS STOCK AUTOMATICALLY... 
SPEEDS SLICING OPERATION! 


A REAL COST-CUTTER! 


Reduces Manual Handling—Automatically 
aligns stock in correct feeding position as it is 
carried to your Urschel Model OV Slicer. 


Handles All Sizes Of Stock—A simple adjust- 

ment controls the volume of stock to the slicer 
..no pile-ups...nojams. 

Sanitary throughout—Vulcanized neoprene cross 

flights and belt are easy to clean. Hopper, other contact points made of sanitary 

stainless steel. Adaptable To Other Operations—can be built to any specifica- 


tions ... entire unit can be mounted on casters for complete portability. 
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See your Robins representative or call or write direct 
once for full information on specifications, prices, delivery. 


_ Write for illustrated literature. 


Ak Robins AND COMPANY, INC. 


Manufacturers of Food Processing Equipment Since 1855 


713-729 East Lombard Street ¢ Baltimore 2, Maryland 
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This Oval has real meaning! 


Over the years quality canners have known’ this trade-mark 
stands for an extra assurance of quality . . . such achievements 
in research and development, for example, as the C-enamel 
that protects the natural color and flavor of golden corn. 


AMERICAN CAN COMPANY 
New York + Chicago + San Francisco 


Keep up with container developments! Watch Canco’s TV show, NBC NEWS, on alternate Mondays. 


THE CANNING TRADE - August 12, 1957 


13 


‘ 
¥ 
2 
— - 
4 
: 
4 
Pg 


NIP CANCELLATIONS 


As a result of the Presidents orders to 
all government agencies to cut spending 
wherever possible the Department of De- 
fense recently ordered the Quartermaster 
not to spend more than 20 percent of his 
annual appropriation for subsistence dur- 
ing the first quarter of the fiscal year 
beginning July 1 and not more than 20 
percent during the second quarter. 


Early in the week of July 28 the Mili- 
tary Subsistence Supply Agency there- 
fore cancelled all outstanding Notices of 
Intent to Purchase annually packed 
canned food items. 

Upon learning of the cancellations the 
National Canners Association immediate- 
ly protested the action to the Quarter- 
master General pointing out that any 
attempt to purchase annually packed 
items on a hand-to-mouth basis would 
result in added costs to the government 
rather than in savings. The Association 
emphasized that a purchase-as-needed 
policy would give the military no as- 
surance of canned good supplies in 
institutional size containers and in the 
desired styles. 

These facts and the obvious that buy- 
ing in smaller quantities would increase 
procurement costs, were thoroughly 
understood by the Military Subsistence 
Supply Agency in Chicago and by the 
Office of the Quartermaster General, but 
because the directives came from higher 
authority the cancellations were issued 
before a reconsideration could be sought 
and effected. 

On Monday August 5 The Department 
of the Army issued the following press 
statement: “Current reductions in mili- 
tary strength together with the planned 
reduction in military expenditures for 
the Government as a whole have neces- 
sitated a review of the Army Procure- 
ment Program for FY 1958 (Fiscal year, 
July 1, 1957-June 30, 1958.) Pending 
completion of this review, it has been 
necessary to place strict limitations on 
new procurement so that procurement 
would be made only to meet immediate 
essential requirements. 


“Imposition of this strict limitation 
on procurement affected the normal Army 
procedure of buying its annual supply 
of seasonal canned items during the 
harvesting season. In view of this im- 
pact the Army immediately began a re- 
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view of requirements in the light of 
reduced military strength and has ap- 
proval of additional funds to permit the 
procurement of those items currently 
being harvested. As rapidly as possible, 
items approaching the harvesting season 
are being reviewed and it is expected 
that, except for reductions due to reduced 
requirements, the practice of contracting 
for annual needs of seasonal items will 
be possible. However, contracts will re- 
quire deliveries on a quarterly or “as re- 
quired” basis, with payments to be made 
as deliveries are completed.” 


NEW YORK MARKET 


Still Shopping—Tomatoes Wanted—Good 
Bean Volume—Eyeing Corn Carefully—Peas 
Slow—Spinach Inquiry Lags—Citrus Con- 
tinues Firm—Moderate Peach Business— 
Other Fruits Slow—Await Salmon Opening. 


By “New York Stater” 


New York, August 9, 1957 


THE SITUATION —A moderate 
broadening in buying interest developed 
in the canned foods trade here during 
the week, with new pack tomatoes in 
particular holding buyer attention in the 
vegetable list. A little buying of new 
pack cling peaches is reported from the 
Coast, but other fruits remain neglected. 
In canned fish, a pickup in demand for 
salmon from Britain is noted in Coast 
advices. 


THE OUTLOOK—Distributors are be- 
ginning to show some interest in making 
minimum committments for fourth quar- 
ter requirements, but are still shopping 
the market thoroughly. Definite buyer 
resistance to most new pack canned fruit 
prices on the Coast is indicated, but the 
situation has not reached the point where 
there has been any general disposition on 
canners to effect across-the-board price 
cuts as a means for stimulating move- 
ment. 


TOMATOES—With packing in the tri- 
states still lagging well behind last 
season’s comparable totals, and weather 
conditions during the late ripening stage 
none too favorable, buyers have shown 
more disposition to cover their tomato 
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requirements. Business was reported done 
here during the week on standard Is at 
$1, with 303s at $1.25, 24s at $2.00 and 
10s at $7.00. Extra standards are at- 
tracting more attention, with 303s strong 
at $1.40. 


BEANS—Volume has shown further 
improvement and the market is in good 
shape. Canners in the tri-state are strong 
at $1.00 for standard 303 flat cut, with 
round pod at $1.20. Fancy style 308s are 
quoted at $1.55. 


CORN—With reports indicating a 
sharply curtailed pack in the East, buyers 
are looking corn stocks over carefully 
and some buying of carryover fancy is 
reported at $1.35 for wholegrain 303s and 
cream style. Canners are not yet quoting 
on new pack, and buyers are waiting to 
see how the pack will grade out as a 
result of the generally unfavorable 
weather situation during the greater part 
of the growing season. 


PEAS—There has been little buying 
interest shown in any grades of peas, and 
the market remains unchanged at the 
canner level. 


SPINACH—With frozen spinach sell- | 


ing at unusually low prices, the market 
for the canned product has suffered, and 
there is little inquiry reported at the 
moment. Canners in Maryland are hold- 
ing fancy at $1.35 for 308s and $1.90 for 
2's. In California, however, sales pres- 
sure has been developing, and fancy 303s 
are reported quoted as low as $1.02%, 
with 2%s at $1.42%-$1.45, f.o.b. 


CITRUS—-Continued firmness re- 
ported in canned citrus products in pri 
mary markets, and a fair demand 
continues, particularly in orange juice. 
Florida canners continue to offer orange 
juice at 97% cents on 2s and $2.15 on 
46-ounce, with grapefruit juice at 95 
cents and $2.05, and blended juice at 95 
cents and $2.10. Fancy grapefruit sec- 
tions, in 303s, range $1.60 to $1.62%%, 
with fancy citrus salad unchanged at 
$2.35. 


PEACHES—There has been a mode- 
rate amount of new pack peach busines: 
booked, largely for private label, but dis- 
tributors generally are not inclined to 
cover much beyond the remainder of the 
year. No price changes are reported. 
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MARKET NEWS 


OTHER W. COAST FRUITS—In- 
fluenced by heavy supplies and an 
obviously unsettled market in some direc- 
tions, buyers are holding off on new pack 
committments in the expectation that 
the market may ease when the packs are 
in the cans and packers take another look 
at costs, potential supply, probable de- 
mand, and a competitive situation in 
frozen fruits. 


APPLE SAUCE—The market is look- 
ing a little better, but there has been no 
change in the price basis. Fancy 303s are 
still generally held at range of $1.30 to 
$1.35 in major packing centers in the 
East. 


RSP CHERRIES—Demand for . new 
pack red sour pitted cherries is slow, 
with distributors watching developments 
in the competitive frozen product, where 
prices have been easing. At the moment, 
new pack canned are quoted at $1.90 on 
303s and $11 for 10s, f.o.b. canneries in 
the East. 


SARDINES — Reports from Maine 
noted a continued heavy supply situation 
in sardines, with sellers still offering 
quarter keyless on the basis of $6.65, net, 
f.o.b. canneries, per case. A number of 
plants are shut down, canners being un- 
willing to operate under current market 
conditions. 


TUNA—Movement into consuming 
channels is holding up well, and distribu- 
tor replacement activity is fair. Prices 
are steady and unchanged. 


SALMON—The trade is waiting the 
announcement of formal opening prices 
on new pack Alaska salmon. Meanwhile, 
however, offerings are reported on reds 
on the basis of $33 per case for talls and 
$21 for halves, with coho at $26 and $15, 
respectively. Pinks are listed at $23 on 
talls and $13 on halves, with chums at 
$19 and $11. Up to July 27, salmon pack 
in Alaska, all varieties, aggregated 
1,464,192 cases, against 1,734,776 cases in 
the like period last season. Seattle re- 
ports indicate that the sockeye pack on 
Puget Souund this year will fall short of 
100,000 cases, tall basis, as compared with 
early-season estimates of a_ probable 
250,000-case outturn. 


PEAS FOR SCHOOL LUNCH 


Offer is to buy canned green peas 
packed during 1957. Offers will be con- 
sidered on No. 10, No. 2, and No. 303 can 
sizes, but No. 10’s are preferred. Pur- 
chases will be made on offer and ac- 
ceptance basis. Offers must be received 
not later than 5 p.m., EDT, August 16 
for acceptance not later than August 23. 
Delivery will be required during period 
Sept. 9 through Oct. 7, 1957. 


CHICAGO MARKET 


Cautious Buying—Peas Lack Strength As 
Packing Ends—Corn Moves Up—Tomatoes 
Showing Strength— Kraut Slow — Beans 
Selling—Lower Priced Cocktail Fails To 
Materialize—Other Fruits Routine. 


By “Midwest” 


Chicago, Ill., August 9, 1957 


THE SITUATION—There is a note of 
caution in the buying tempo these days 
as the trade are covering on immediate 
needs but they are not at all enthusiastic 
about any forward buying. The pea mar- 
ket is certainly no stronger this week as 
the pack rolls to a close and the average 
buyer has little or no confidence in this 
important item. Prices are lower and it 
looks like a great many peas have been 
canned in local canneries. The spot corn 
market is stronger but the first local 
canners to name prices on the new pack 
put them on a level that will cause little 
joy in canning circles and considerable 
caution on the buyer’s part. Outside of 
the Tri-State area, it looks like a good 
pack of beans is in the making with some 
canners showing an inclination to shave 
prices slightly. Tomatoes and all tomato 
products are in better position with the 
outlook for the new pack locally anything 


ELIMINATE 
LOST 
TIME 


WITH A BURT 


NON-STOP LABELER 


Burt Labelers save time . 


rushed. 


EXCLUSIVE BURT FEATURE 


Auxiliary Feed Fingers function from both sides 
of the label, assuring uniform label position, 
with no disarrangement of the label pack. 


. . by operating con- 
tinuously. There are no time-consuming stops 
to replenish the label supply. The Burt Dual 
Label Feed means that the operator is never 
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MARKET NEWS 


but encouraging. RSP cherry prices are 
still very much up in the air with the 
trade buying on a hand to mouth basis 
only. First quotations were received here 
this week on the new pack of fruit cock- 
tail and distributors were surprised to 
find they are no lower than current quota- 
tions. The feeling had been that pros- 
pects for a large pack of peaches and 
pears would lead to lower cocktail prices 
but such is not going to be the case at 
present. However, when the entire picture 
is appraised as a whole, the trade are in- 
clined to take things easy until the 
various major packs are completed and 
more concrete evidence is available. 


PEAS—The Wisconsin pea pack is just 
zbout completed but accurate figures on 
the total pack will not be available for 
some time. However, it is quite apparent 
a lot of peas have been canned and prices 
have moved to lower ground. Most 
canners are now quoting fancy three 
sieve Alaskas on the basis of $1.65 for 
308s and $9.25 for tens while extra 
standard fours are listed at $1.25 to 
$1.30 and $7.50. Standard fours are 
quoted at all kinds of prices with each 
sale a separate one at present. The low 
point appears to be $1.00 for 303s and 
$6.75 for tens. Fancy ungraded sweets 
are generally listed at $1.45 and $8.50 
with extra standards at $1.35 and $7.75 
with standard also quoted at a wide range 
of prices. The trade are moving very 
slowly. 


CORN—It has been a struggle, but 
corn prices have moved up slowly to 
higher ground from previously unprofita- 
ble low levels. Spot offerings are mainly 
he!d at $1.30 for fancy 303s and $8.50 for 
tens and the industry had been hoping 
to open at even higher levels and they 
may still do so. However, one local 
canner has seen fit to quote prices on the 
new pack of cream style golden on the 
basis of $1.25 for fancy 303s, $1.15 for 
extra standard and $1.07% for standard 
for August shipment only. This same 
canner quotes higher prices for shipments 
after September first. It still looks like 
the first frost is going to be the major 
factor in deciding just where the corn 
market will settle. 


TOMATOES—tThere are no standard 
tomatoes quoted here from local sources 
at least in 303 tins. The lowest price cur- 
rently is $1.40 and this is quoted on extra 
standards with other quotations ranging 
upward. Even tens appear to be cleaning 
up now with very few standards left 
which are held at a bottom of $6.50 while 
extra standards are held at $7.00 to $7.50. 
The new pack is still a great big question 
mark at the moment and here again the 
situation depends a great deal on how 


long tomatoes will be available before the © 


first frost puts an end to things. The Old 
Farmers’s Almanac predicts the earliest 
frost in history for the Middlewest and if 
this dire prediction proves to be true 


16 


there will be one great big scramble for 
tomatoes and corn. 


KRAUT—Sales of kraut have been at 
a minimum during the past few summer 
months which is nothing unusual al- 
though September will bing a great deal 
of re-newed interest. There will be a 
carryover of considerable proportions but 
the pack will be down from last year 
based on current conditions. Fancy kraut 
is generally quoted on the basis of $1.45 
for 2s, $1.05 for 303s and $4.95 for tens, 


BEANS—tThere is no question about 
how badly the East Coast canning areas 
have been hurt although New York seems 
to be canning a very fine pack. Wis- 
consin also is looking for an excellent 
pack barring any unforseen problems at 
present. Beans from the new pack have 
been selling fairly well here ever since 
new goods became available at original 
opening prices. Lately however, there 
has been some evidence of price shading 
in view of excellent yields but nothing of 
any importance so far. 

COCKTAIL—California fruit canners 
are just about ready to get started on the 
new pack of cocktail and prices are now 
being quoted for prompt shipment. Fancy 
grade in extra heavy syrup is listed at 
$12.20 for tens, $3.35 for 2%s, $2.12% 
303s and $1.22% for eight ounce with 
choice grade in heavy syrup at $11.60, 
$3.20, $2.05 and 1.17%. Distributors here 
had been expecting lower prices on cock- 
tail when the new pack became available 
and were quite surprised to find current 
quotations on the same level as the spot 
market. 


OTHER FRUITS—Sales of the new 
pack of Cling peaches at formal opening 
prices continues on no better than a 
routine basis. An excellent pack is looked 
for and usually under such conditions the 
trade are not enthused about buying 
ahead. No prices on new pack pears as 
yet and spot supplies of the old pack are 
pretty well cleaned up. Tens are par- 
ticularly short and buyers here are un- 
able to find the kind and quantity they 
would like to buy. The new pack of 
prune plums is estimated to be about 60% 
of last year which, if true, is going to 
mean higher prices in the future as the 
last pack was sold at prices which were 
a long ways from being profitable. The 
blackberry crop in the Northwest looks 
excellent and if nothing happens between 
now and the end of the pack prices are 
expected to be substantially lower than 
last year. 


CHERRIES FOR SCHOOL LUNCH 

Purchase offers have been accepted by 
USDA for 227,906 cases of 6 No. 10 cans 
of red tart pitted cherries. Purchases 
with National School Lunch Act Funds 
were made at net prices averaging $5.166 
a case, f.o.b. shipping points. Deliveries 
will be from Aug. 19 through Sept. 21 
to schools participating in National 
School Lunch Program. 
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CALIFORNIA MARKET 


Plan To Hold Down Peach Pack—Dry 
Beans Down—Tomatoes Largerly Unchanged 

—Spinach Prices Run Wide Range—Clings 
Open Lower—Salmon Pack Falling Short. 


By “Berkeley” 


Berkeley Calif., August 9, 1957 


THE SITUATION—The canning sea- 
son on cling peaches and pears is getting 
under way but operations are still some- 
what limited as crops are maturing rather 
later than usual. Some leading canners 
are advising growers that they plan to 
hold down their packs somewhat and do 
not expect to make their usual purchases 
in the open market, confining these to 
contracts already signed. Opening prices 
have been making an appearance of late 
and these are somewhat below the spot 
lists that have been prevailing, especially 
on cling peaches. The canning of tomatoes 
is in full swing, especially in the interior 
valleys where warm weather has been 
prevailing of late. Canners comment on 
the steady business that has been done 
this season on asparagus, with the ex- 
port business an important factor with 
many. Spinach is another item that has 
been moving off quite freely with some 
canners, especially those specializing in 
featured brands. The canned fish market 
is not especially active, with tuna canners 
urging the Government to cut imports, 
which are held to be interfering with the 
movement of domestic pack. 


DRY BEANS—The California dry bean 
market is in the doldrums and the index 
number of prices is now listed at 179.8, 
compared with 192.0 a year ago. Small 
Whites, in which canners are especially 
interested, seem especially weak, having 
declined 25 cents to 35 cents per 100 
pounds during the week. The grades in 
which canners are especially interested 
are now priced at $8.50 to $8.60; while 
ordinary quality is moving at $8.25 to 
$8.35. Crop conditions in most districts 
are reported as very favorable. 


TOMATOES—Prices of canned toma- 
toes and tomato products remain largely 
unchanged from those of recent weeks, 
despite the recent report of the Canners 
League of California showing in detail 
the stocks of these in first hands as of 
July 1, 1957, the opening of the new 
crop year. The large carryover had been 
anticipated and prices had been adjusted 
downward months ago. For several years 
the rainy season has been late in making 
an appearance, extending the length of 
the packing season, and canners suggest 
that this season’s pack may not be as 
large as anticipated. Sales of fancy to- 
matoes during the past week have been 
reported as No. 308, $1.70; No. 2%, 
$2.45 and No. 10, $9.25. Tomato junce 
has moved at $1.10 for No. 2, $2.35 for 


August 12, 1957 


No 
Whi 
| 
= 
2 
“4 
= 
° 
“ 


MARKET NEWS 


46-0z., and No. 10 at $4.60. Tomato 
juice for buyer’s label is moving at $1.10 
for No. 2 and $2.35 for 46-oz. 


SPINACH—Spinach of California pack 
is running a rather wide range as far 
as prices are concerned. Sales of fancy 
are reported at 85 cents a dozen for 8-o0z., 
$1.15 for No. 303, $1.60 for No. 2% and 
$4.75 for No. 10. But some canners re- 
port no difficulty in moving 8-oz. at 95 
cents and No. 2% at $2.00, with other 
sizes in proportion. Opinions seem to 
differ widely as to just what goes to 
make up fancy spinach. 


ELBERTAS—Just what price is being 
paid growers for Elberta peaches for 
canning is something difficult to pin down. 
Early in the season growers suggested 
$70.00 a ton as a proper price, but later 
reduced this to $60.00 and then to $50.00. 
Reports from some districts indicate that 
some fruit is being purchased at $45.00, 
but it is still undecided whether or not 
this will be the going price. Fruit is 
ripening somewhat later than usual in 
most districts. As much of the early crop 
as possible is being shipped to the fresh 
fruit market and this is netting’ growers 
around $60.00 a ton. 


CLINGS—The canning of cling peaches 
is under way but peak production will be 
a little later than usual, owing to weather 
conditions. Opening prices have been 
brought out by canners, with these 
slightly under those of last year and the 
spot prices of recent months. A con- 
siderable part of the crop will be dropped, 
since it is a very large one and there is 
a substantial carryover of the canned 
pack. Here is a cross section of an 
opening list put out by a representative 
firm, the item being halves and the price 
per dozen: 8-oz., fancy, extra heavy 
syrup, $1.20; choice, $1.17%2; No. 303, 
fancy, extra heavy, $1.90; choice, heavy 
$1.7742; standard, light, $1.70; No. 
2%, fancy, extra heavy, $2.90; choice, 
heavy, $2.60; choice, light, $2.50; stand- 
ard, light, $2.47%; No. 10 fancy, extra 
heavy, $9.80; choice, heavy, $9.40; choice, 
light, $9.00; standard, light, $8.80, and 
solid-pack pie, $8.75. 


PEARS—tThe pear situation is much 
like that of other fruits, except that the 
fruit can be stored a little longer and 
that it has a wider market in the fresh 
form. Fruit from different districts com- 
mands different prices, but the average 
price to growers promises to be close to 
$60.00 a ton. Spot prices on canned Bart- 
lett pears are largely $3.00 for No. 2% 
standard, $3.50 for choice and $3.95 for 
fancy. 


SALMON—The latest statistical re- 
ports from Alaska on the salmon pack 
there indicate that to July 27 the output 
had amounted to 1,464,192 cases, made up 
as follows: King, 45,414; red, 694,477; 
pink, 318,662; chum, 384,943, and coho, 
20,696, a total of 1,464,192. This com- 
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pares with 1,734,776 cases a year earlier. 
The output of red salmon is falling far 
below that of last year to a correspond- 
ing date and a strengthening in price is 
noted. Red talls are being quoted by some 
interests at $33.00 a case, and halves at 
$21.00. 


OLIVE AGREEMENT 


The Olive Section of the Tulare County 
Farm Bureau sponsored a meeting of the 
olive growers of that territory late in 
July at Lindsay, Calif., and Daryl 
Hutchins, of San Francisco, manager of 
the California Olive Stabilization Board, 
explained the proposed new olive market- 
ing order to growers. He reported that 
all canners in the county had signed up 
and that not more than two signatures 
were lacking for the necessary number 
Statewide. The present order expires 
September 30 and the new one must be 
approved not later than August 19th. 


The proposed new order calls for ad- 
vertising and sales promotion on canned 
olives; production, processing and mar- 
keting research, and other amendments 
to facilitate administration. Mr. Hutchins 
explained that the new order also calls 
for expansion of the advisory board, 
presently consisting of nine olive canners 
to also include nine olive growers. It 
would be effective until June 30, 1960. 


AUTOMATIC PALLET 
LOADER-UNLOADER 


“Move it Automatically” characterizes 
the dramatic introduction of completely 
new automatic Pallet Loader-Unloader 
equipment combinations now available 
for stacking or unloading cartons, bottles 
and barrels recently introduced by Food 
Machinery and Chemical Corporation, 
Riverside, California. 


Initially pioneered and proved in the 
soft drink bottling industry, these auto- 
matic materials handling machines 
gained immediate acceptance by progres- 
sive bottlers and are now available to 
other industries in the stacking of car- 
tons, boxes or barrels in non-interlocking 
patterns. 


The FMC Pallet Loader - Unloader, 
designated as model 408000, consists es- 
sentially of a case unstacker and a case 
stacker which have been integrated with 
the proper control mechanisms into a 
completely automatic unit. A_ typical 
flow pattern would be described like this: 


A full pallet load of empty cases are 
deposited in the correct position by a 
fork truck. The rest of the unloading- 
loading operation is completely auto- 
matic. The cases of empty bottles are 
unstacked and sent individually to the 
washer and filler lines. As the full 
cases are individually received from 


the filling machine the FMC Loader- 
Unloader builds stacks of cases, pal- 
letizes them in non-interlocking pat- 
terns onto the same pallet which has 
so recently been unloaded. Now the 
complete pallet load of filled bottles 
moves into position for pickup by fork 
truck. 


By using the same pallet for both un- 
loading and loading, new savings are 
available in the minimum handling, stor- 
ing and stacking of pallets. Two of the 
newest units in this FMC equipment line 
are: 


1. An automatic pallet dispenser which 
dispenses up to three pallets per 
minutes, and on the average, needs 
to be recharged with empty pallets 
only about three times per hour. 


2. An automatic barrel loader which 
loads four 30 or 55 gallon drums at 
the rate of up to 6.3 drums per min- 
ute, is already reducing the num- 
ber of back and toe injuries in cer- 
tain oil companies’ warehouses. 


Principal advantages claimed by the 
manufacturer for the Pallet Loader-Un- 
loader combination include savings in 
time, savings in manpower, and minimum 
case and pallet damage. This machine 
reportedly provides maximum utilization 
of pallets, fork trucks and floor space. In 
the latter case, for example, flow lines of 
incoming cases of empty bottles and out- 
going cases of full bottles in a soft drink 
bottling plant are located only a few 
feet apart. One typical installation in the 
highly competitive and cost-conscious 
soft drink bottling business indicated 
that costs were cut as much as 1% cents 
per case by using this modern up-to-date 
equipment. 


Complete operating, engineering and 
construction information can be obtained 
by writing the manufacturer—Food Ma- 
chinery and Chemical Corporation, Ma- 
terials Handling Section, Riverside, Cali- 
fornia and requesting a free copy of the 
new “FMC Pallet Loader-Unloader series 
408000” bulletin. This colorful 8 page 
bulletin completely illustrates and de- 
scribes all of the equipment mentioned in 
this article. 


N.C.A. 


(Continued from Page 5) 


communication media, as well as to other 
Divisions of the Association and the 
N.C.A. program as a whole, that the vol- 
ume work of the Information Division is 
difficult to realize. Its work in the Con- 
sumer and Trade Relations Program has 
been truly outstanding and is in a large 
part responsible for the tremendous 
growth in consumer acceptance for 
canned foods. Mr. Budd and his assistants 
cannot be too highly complimented for 
their efforts in the contributions they 
are making to the benefit and welfare of 
the industry. 
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(Spot prices per dozen F.0.B. cannery 
unless otherwise specified.) 


ASPARAGUS 
Calif., Fey., All Gr., No. 300 
3.85 
Mammoth 3.20 
Large 8.20 
Gr. Tip & Wh. Colosszl................2.80 
Large 2.75 
2.70 
Tri-St. Fey., All Gr. No. 2 
Colossal 4.65 
4.60 
- 4.50 
4.35 
MidsW.. All Gr., Cuts & Tips 
oz 
No. 1 Pic = 
No. 300 2.15-2.25 
BEANS, StriNcLess, GreEN 
MARYLAND 
Fey., Fr. Style, 8 oz 
No. 10 
Fey., Gr., No. 303 
Ex. Sta. Cut Gr., 07. 97% 
7.00-7.25 
Std., ‘Cut. Gr., No. 308.......... 1.20-1.25 
6.25 
Ex. “Std., Wax, No. 1.40 
td. 1.25 
New York & Pa. 
Gr. Wh., Fey., 3 sv., No. 303........ 2.10 
Cut oy No. 303 1.50-1.75 
No. .8.75-9.50 
Ex. Std., Cut, No. 1.30-1.50 
No. 10 7.75-8.50 
6.75 
Fey., Fr. Style, No. 308.............. 1.70 
No. 10 9.25 
Wax, Fey., Wh. 3 sv., No. 303....2.20 
Cut, 3 sv., No. 303. 1.75-1.85 
-9.40-9.95 
Ex. Std., Cut, No. ¢ 1.60 
8.60 
Std., Cut, No. 1.40 
No. 7.50 
FLORIDA 
Fey., Cut, Gr., No. 808...0...c.c0ce0000 1.50 
No. 10 8.00 
No. 10 7.00-7.50 
o. 10 6.50 


Gr., Wh., wid No. 308........2. 
No. 10 ... 


Fey., Cut, No. "303... «1.50-1.60 
Ex. Std., No. 303. 1.25-1.35 
No. 10 7.25 
Std., Cut, 1.15-1.20 
No. 6.50-6.75 
Wax, lig Cut, 3 sv. 
4 he No. 303 1.55 
10 9.00 
Ex. “Std. No. 303 1.65 
Fey., Wh. Gr. No. 303........ jaca 1.80 
No. 10 9.25 
~ Std. Cut Gr., No. 303.......... 1.30 
7.00 
sta ‘Cut, Gr., No. 1.15 
6.00 
OZARKS 
Std., Cut, Gr. No. 303............::s000 1.20 
N.W. & CAL. BLUE LAKES 
Cut, Fey., 3 sv., No. 303......1.85-1.90 
No. 10.25-10.2 25 
Ext. Std. 5 sv., No. 308.. 
7.80 
BEANS, LIMA 
East 
Fey., Tiny Gr., No. 2.60 
Small, No. 303 
| 
Medium, No. : 
| 
Mip-West 
— Tiny Gr. No. 303.. .2.25-2.50 
Small, No. 1.65 
No. 10 11.00 
Med., No. 3038 1.40 
No. 10 9.50 


BEETS 
Md., Fey., Cut, Diced, 

Iey., Sliced, No. 303... 

Midwest, Fey., SIL., 


~ 


‘ARROTS 
East, Fey., 
No. 10 
West, 
No. 303 
| 
Sliced, No. ¢ 
o. 10 
CORN 
E vst 
W.K. & C.S. Golden 
Key., No .303 
No. 10 
Ex. Std., 


No, 20 .. ‘ = 
-1,50-1.60 
8.502050 
Ex. Std. .1.40 
Mipweat 


W.K., Gold., Fey., 
10 


1.30-1. 35 


10 
W.K. & C.S. Co. Gent. 
) 


0 
Std., "No. 303 


No. 10 7.50 
PEAS 

Fasr ALASKAS 

1 sv., No, 303 2.75 

2 sv., 8 oz. ..... 1.45 

2 sv., No. 303 2.35 


2 sv., No. 10. 


3 sv., No. 10 -50 

Ex. Std., 2 sv., a 80- 1. 90 

3 sv., No 1.50-1.60 
10 


SWEETS 
ley., Pod Run, No. 303........ 


1.45-1.65 


Ex. Std., 1.35-1.40 
8.60 
1.20-1.30 


Mipwest ALASKAS 

, No. 

1 sv., No. 

2 sv., No. me 

sv., No. 303 . 
sv., No. 10 ... 


< 


Std., 3 sv., 8 
sv., No. 308 ...... 145 
sv., No, 10 R50 
4 sv., No. 303 - 
4 sv., No. 10 7 25-7. 50 
Std., 3 sv., 8 oz 85 
3 sv., No. 303 1.15 
3 sv.. No. 10 7.50 
ORs 


No. 10 


Ungr raded, “No. 303 
| 
Std., Ung., No. 303...... 
No. 10 
Midwest, 
No. 10 
Eust, Fey., No. 24 1,.26-1.85 
No. 10 5.00-5.2¢. 


Fcy., No. 2% 


CANNED FOOD PRICES 


SAUERKRAUT 
Midwest, Fey., No. 303........ 1.05-1.10 
No. 145-1. 
No. 10 oe 
N. Y., Fey 
No. 
SPINACH 
Tri- State, Pep, Nes BOB 1.40 
No, 2% 2.00 
No. 10 6.75 
Ozark, No, 1.15 
No 
No. 5.40 
Calif., Fey., No. 303 
No. 2% 1.60-2.00 
No. 10 4.75-5.50 
TOMATOES 
Tii-STAGES 
Ex. Std., 1.40-1.50 
-2.25-2.50 
7.25-7.50 
1 
1.8 


2.10 
No. 2% 2.90-3.10 
No. 303 1.55 
No. 2% 2.25-2.40 
No. 30: 40 
No. 2% 
No 10 6.50- 75 


. S.P., No. 303... 


No. 
Over ks, Std., 


No, 10 
Texas, Std., 
oO. 


TOMATO CATSUP 


Calif., Fey., 14 02. 


8.75-9.00 
Mid-West, Fey -1.5714-1.65 
No. ..9.00-10.00 
East, Fey., 1.00 
TOMATO PASTE (Per Case) 
Calif., Fey., 96/6 


No. 10 (per doz.).......... 11.75-12.75 


TOMATO PUREE 
Fey., 1.06, No. %03..1.45-1.50 


6.00-7.00 


Mid- West, I'ey., 


oO, 


1. 


-+1.70-1.90 
50 


FRUITS 
APPLE SAUCE 
No. 10 7.75 
Std., No. 303 1.20 
No. 10 & — 
Calif. (gravensteins ) 
- 


Choice, No. 303 
APPLES (East) 

APRICOTS (Nominal) 


Halves, 
No. 


CHERRIES 
R.S.P., Water, 
No. 308 1.90 
No. 10 (nom.) ...... 11.00-11.50 
RiA., BU 4.65 
.16.15 
No. 14.86 
commen. 
Fey., No. 303 2.10-2.15 
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No. 
No. 303 2.05-2.10 
No. 2% .... 3.20 


PEACHES 
Calif, Cling Fey., 
No. 3038 


5 
14.00-14.25 
2.35 


3.50 
No. 
No. 2.07 %-2. ryt 
No. 2% 
No. 10 ii 7 
PINEAPPLE 

Hawaiian, Fey., Sl., No. 2.95 
No. 2% 3.45 
No. 10 13.00 

Crushed, No. 2........ 2.40 
No. 2% 2.95 
BO: 10 9.60 

Choice, Sl., No. 2 2.40 
No. 2% 2.85 
No. 10 12.00 

Std., Half Slices, No. 2............ 
No. 2% 2.70 
No. 10 10.80 

PLUMS, PURPLE 
N.W., Fey., No. 57% 
o. 2% 
No. 10 

No. 2 2.00 
No. 10 6.50-7.00 

JUICES 
APPLE 

Midwest, 1 at. 

46 oz. tin 2 02. 7 
CITRUS, BLENDED 

Fla., No. 2 -95 

46 oz. 2.10 
GRAPEFRUIT 

Fla., No. 2 -95 

46 oz. 2.05 
ORANGE 

Fla., No. 2 97% 
46 oz. 2.15 

PINEAPPLE 

Hawaiian, Fey., No. 2......... 

46 oz. 
TOMATO 

46 02 
No. 10. 

Mid-West, "Fey. 1.10-1.20 
2.25-2.35 
No. 10 4.90-5.20 

1.10 
16 oz. 2.35 
4.60 

FISH 
SALMON— Per CASE 48 CANS 

Alaska, Red, No. 1T.......... 33.00-34.00 
14’s 21.00-23.00 

15.00 


P. 14's. ‘23.00 
— Tall, No. 1. 23.00-24.00 
13.00-13.50 

11.00 

SARDINES—Per. Case 

Calif., Ovals, No. 
No. 1 T, Nat. — 


Maine, Oil Keyles 
Pack 5 oz. 


Jum 5.50-5.75 
Large 5.00-5.25 
5004.75 
Small 4.00-4.25 
Tiny 3.90-4.00 

3.75-3.80 

TUNA-— Ter Case 

Fey., White Meat, 1’s.... 2.60 
Fey., Light Meat, 14,’s 11.00 

Chunks 9.00 

Grated 7.00 
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»=1.00 
"110 
Choice, NO. B03 
Elberta, Fey., No. 
PEARS 
Fla., Std., NO. 85 
Mid-West, Fey., Ni. 
No. 303.. 
C.S., Fey., Gold., No. 308....1.30-1.35 
Ex NO. B08 NO. ds 
e's NO. 8001.85 
Std., 3 sv., No. 303................1 
Md., Fey., 1.045, No. 1.....4 
Fey., 4 sv., No. Fey., Wh, Peeled, No. 
Ungraded, No. 50 ..6.65-6.75 
Ex. Std., 4 sv., No. 303............1.27% 
) 
8 


